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6 of thebest... Patisseries

Lishoa Patisserie, 57 Golborne Road, W10 (020 8968 5242). Portuguese favourite brimming
with home-made pastries and cakes to eat in over coffee, or take home. Specialities include
pasteis de nata, a traditional custard tartlet.

Patisserie Valerie, 44 Old Compton Street, W1 (020 7437 3466), 105 Marylebone High
Street, W1 (020 7935 6240) and 8 Russdl Street, WC2 (020 7240 0064). Old Soho ingtitution
which has been broadening londoners' waistlines with yummy éclairs, gateaux and tarts
since 1926.

Bagatelle Boutique, 44 Harrington Road, SW7 (020 7581 1551). Fresh-baked, additive-free
French delicacies. The place to come for your buche de Noél, or a crogembouche to feed
awedding feast of 200.

Barnaby's Patisserie, 8 Grand Parade, Green Lanes, N4 (020 8802 0275). Greek pastry shop
with baklavato die for, plus various other specialities, as well as teatime treats such as
éclairs, cream cakes and fruit tarts.

Café Paul, 29 Bedford Street, WC2 (020 7836 3304). Modern but with atraditional appeal.
Strawberry tartlets particularly fine. Also good for lunch.

Konditor & Cook, 22 Cornwall Road, SE1 (020 7261 0456) and 10 Stoney Street, SE1 (020
7407 5100). Stylish bakery using natural butter and free-range eggs. Its colourful fondant
fancy-style cakes are amodern classic.
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